The Mardale Inn at St Patrick’s Well

STARTERS

Homemade Soup of the Day - served with Crusty Bread and Butter (V)(GF)
Traditional Prawn Cocktail served with Bread and Butter (GF)

Creamy Stilton and Garlic Mushrooms with Toasted Bread (V)(GF)

MAINS

Cheese and Onion Omelette served with chips and salad

Local Cumberland Sausage on a bed of creamy mash potato with a rich onion gravy and fresh
vegetables

Breaded Scampi served with chips with peas and tartare sauce

Beef and Ale Stew with Dumplings - local beef slow cooked and served with vegetables and
mashed potato

Toasted B.L.T with chips and salad

SWEETS

Homemade Sticky Toffee Pudding with Butterscotch Sauce & Vanilla Ice Cream (GF) (V)
Cheesecake with Vanilla Ice Cream (V)

Homemade Fruit Crumble and Custard(V)

SIDES

Home Made Chips / with Cheese (V)
French Fries / with Cheese (V)

Garlic Bread / with Cheese (V)

GF - Gluten not an added ingredient, V - Vegetarian

Lunch Menu
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£10
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£3.5/£4.5
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